CHICKEN LASAGNA
Lois Higgins


Oil Capital China Painters

Ingredients
6 chicken breasts (use thighs and legs if you like dark meat)
  OR   1 whole chicken

1 onion (chopped)
3 stalks celery (chopped)

1 green pepper (chopped)

Place chicken breast, onion, , 1 green pepper and celery in pan and cover with water.  Cook until chicken is fork tender (done).  Take out chicken and vegetables and cut chicken into bite size pieces. 

Quick Sauce:

1 large jar of thick spaghetti sauce with garlic
1 small box sliced fresh mushrooms
1 tablespoon dried or fresh chopped basil

1 tsp celery salt

1 tsp black pepper

1 tsp garlic (chopped very fine) 

1 tsp. Italian Seasoning

While chicken is cooking prepare

Boil 1 box of lasagna noodles until tender and drain.
Assemble lasagna

Place lay of ingredients in this order in a 9 x 13 inch glass baking dish.   Sauce, noodles, chicken and ½ cup Mozzarella Cheese.  Repeat making a second layer.  Now bake.
BAKE:  350˚, 40 minutes

Last 15  minutes of baking, sprinkle 1 cup grated Mozzarella Cheese over top of lasagna and place back in oven to melt and cheese begins to turn golden brown.
This recipe can be made ahead of time, if refrigerated at 15 minutes to the baking time.
